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Shepard’s “Lightning” 
Ice Cream Freezer 


PAILS MADE OF BEST VIRGINIA WHITE CEDAR, 
WITH ELECTRIC-WELDED WIRE HOOPS. 


Twice as strong as ordinary fiat hoops, 
and guaranteed not to fall off. 


Heavy cans with DRAWN-STEEL Bottoms 
Combination Hinge Top. 
Famous Wheel Dasher. 


The Wheel Dasher revolves on its journal bear- 
ings (when the can turns), forcing the cream from 
centre to circumference of can. 


All Inside Parts Covered with 
Pure Block Tin. 


NEW AUTOMATIC TWIN SCRAPERS insure 
automatic, positive and continuous scraping of frozen 
cream from side of can. 
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For larger sizes, see in- 
side back cover. 





FREEZES QUICKER, EASIER and MAKES MORE ICE CREAM 
from given quantity of cream than other freezers. The revolving Wheel 
Dasher forces the cream from centre to circumference of can, where it is 
quickly frozen, and then removed by adjustable scraper, to be followed by 
‘more cream from the centre, and so on until the whole contents are ready 


for the table. 
Now Manufactured only by 


NORTH BROS. MFG. CO. 


Manufacturers of Hardware Specialties, 
Lehigh Ave., cor. American St., Philadelphia, Pa., U.S.A. 
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Dainty Dishes 


For All the Year Round. 


Me 


Recipes for Ice Creams, Water Ices, Sherbets and 
other Frozen Desserts. 


te 
By Mrs. S. T. Rorer, 
Principal of the Philadelphia Cooking School. 


Author of Mrs. Rorer’s Cook Book, Good Ways in Cooking, 
Canning and Preserving, Hot Weather Dishes, etc. 
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Published by the 


North Brothers Mfg. Co. 


N. E. Cor. Lehigh Ave. and American St. 


Philadelphia, Pa. 
1903 


Copyright North Bros. Mfg. Co., 1895. 
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E call attention to the fact that the lines of goods 
illustrated in last pages of this pamphlet have been 
favorably known for many years, and have enjoyed a high 
reputation, and to-day they are unequalled by any similar 
goods in the market, in perfection of design and ‘construc- 
tion, or in efficiency and convenience in practical use. 

It is our constant aim to maintain our lines of goods 
as pre-eminently the best of their kind. , 

That our goods are the best of their kind to-day is 
amply testified to, in the fact that such leading instructors 
in the art of cooking as Mrs. S. T. Rorer, Mrs. D. A. 
Lincoln, Mrs. C. M. Dearborn, Mrs. E. P. Ewing, Miss 
Amy Barnes, Miss Juliet Corson, Miss Anna Barrows, 
Miss A. W. Cramer, Miss Lucy C. Andrews, and many 
others, use our goods in their classrooms, lectures and 
demonstrations. 

Furthermore, the fact that leading dealers handle our 
goods extensively, also demonstrates that our goods are 
popular and satisfactory among the trade. 

As manufacturers, our trade is almost exclusively con- 
fined to the wholesale trade. Where any difficulty is found 
in being promptly supplied with our goods, we solicit 
correspondence, with a view of remedying the same. 

We solicit correspondence relative to manufacture of 


new goods of merit in our special line. 


NORTH BROS. MFG. CO. 


Directions for Freezing. 


Before using be sure the freezer is clean and sweet. 
Scald the can thoroughly before using, also the dasher 
and lid of can. 

Before putting any ice and salt in tub, see that the can 
and dasher are properly adjusted and that each rests in 
its pivot, then put in the mixture to be frozen; adjust 
the lid and cross-bar or top-plate and turn the crank to 
see that everything is in its right place and works 
properly. The Gem Freezer Clamps (page 47) can be 
used to hold freezer firm. 

Chip the ice into fine pieces; the finer it is the closer 
it packs around the can and the more rapidly it freezes. 
Use the Crown Ice Chipper (page 48) to chip ice 
quickly and easily. Mix thoroughly with the chipped 
ice, salt (coarse crushed rock salt is best) in the propor- 
tion of three parts of ice to one of salt. Then fill the 
tub of freezer with this mixture to the very top and 
keep it full during freezing. If preferred, instead of 
mixing the ice and salt together, put a layer of ice in 
the freezer tub, then a layer of salt, and so on until 
it reaches the top. Measure the ice and salt as you 
put them in, with a scoop or a cup, three of ice to one 
of salt. 

Turn the crank very slowly until the mixture is thor- 
oughly chilled. See that the hole near the top of pail 
is always open. When the mixture is thoroughly cold, 
turn the crank steadily and quickly, until it goes hard. 
Do not draw off the water in pail, the hole near the top 
of pail will allow it to run off when necessary, and 
prevent the salt water from getting intocan. See that 
this hole is always kept open. 
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After the cream is frozen and dasher removed, and 
can closed with cork in opening of lid, push down the 
ice and salt around the can with a round stick—this 
will cause the salt water to rise and run through the 
over-flow. Put new ice and salt in, and push that 
down until packed solid around can. Cover the top of 
can with ice several inches deep, and sprinkle a little 
salt over it, which will cause it to cake or become solid. 
Put an old carpet or bag over the top. At the end of 
an hour and a half—or at most two hours—break up 
the crust of ice on top of can and push it down around 
side of can as before, allowing salt water to escape 
through the over-flow hole. Remove the lid of the 
Freezer and with a large spoon turn over the contents 
of the can, so that the softer part in the center comes to 
outside of can; smooth it down level; replace the lid ; 
pack all around and over top of can with ice, and leave 
it stand and it will become hard throughout and remain 
hard for about four hours. It is ready to use any time 
during this period. If it is desired to keep longer than 
this four hours, repack again. It can be kept hard 
indefinitely by repacking from time to time. Ob- 
viously, one repacking of the can will not last indefi- 
nitely ; and, as the degree of hardness of cream that is 
satisfactory to different people varies, so the frequency 
of repacking will vary to accomplish the result. 

When ice cream is fresh, each ingredient is tasted 
separately ; but after standing one or two hours, they 
blend and form a pleasant whole. This is called 
ripening. 

When through using freezer, have it thoroughly washed 
and dried, and keep in a dry place. 

The can of freezer should never be filled more than 
two-thirds full with mixture to be frozen. 


General Directions. 


The recipes given will make from two to three quarts when frozen. 


Carefully read over the directions for freezing before begin- 
ning your work. 


Scalding milk or cream means to bring it to the steaming 
point over hot water. Never let the milk boil. 


It is not absolutely necessary to scald the milk or cream, 
but it adds to the richness of the ice cream. 


Always use earthenware or porcelain-lined dishes for acid 
preparations, as by using ordinary kitchen vessels a 
greasy taste may be imparted. 


Where part milk is used in the recipe, the cream may be 
whipped before freezing. 


If eggs are used for ice cream, cook them with the milk 
or cream. 


If you want a delicious, smooth cream, use the Philadelphia 
recipes. 


Avoid gelatine and arrowroot, if you can afford pure cream. 


A well-beaten white of egg, added to a frozen sherbet, 
makes it creamy and smooth. 





Moulding. 


If you wish to mould ice cream or serve it in forms, 
have your mould ready at the time you remove the dasher 
from the can, and also have ready a tub or bucket contain- 
ing a mixture of coarse ice and salt. Moisten the mould 
with cold water, then fill it quickly with ice cream, pressing 
it down with a spoon to fill every part of the mould. Lay 
a piece of wax paper, or strong manilla paper, over the 
cream, large enough to project beyond the edges when the 
lid is on, put on the lid and imbed the mould in the tub of 
ice and salt. Cover with a piece of carpet and stand aside 
for one or two hours. 

Or, in place of using the paper after you have filled the 
mould, put on the lid and stand it in the tub of ice and salt. 
Take a narrow piece of muslin sufficiently long to bind the 
joint of the lid, dip it into melted butter or suet, bind it 
quickly around the joint, then imbed the mould in the salt 
and ice. 

When ready to use, lift the mould from the ice, wipe it 
carefully, plunge it into a pan of warm water, remove the 
lid and paper (or strip of muslin, and then the lid) and turn 
the mould out carefully on a napkin placed on a pretty dish. 
If it should stick, wait a moment, as the heat of the room 
will, as a rule, loosen it in a few moments. 


Philadelphia Creams. 


FRUIT CREAMS. 


° 1 quart of cream. 
Apricot he 7 pound ~ sugar. 
quart of apricots, or one pint 
Ice Cream. can. 


Put half the cream on to boil in a farina boiler. When 
hot, add the sugar and stir until dissolved. Take from the 
fire, add the remaining half of the cream; and when cold, 
freeze. Pare and mash the apricots, and stir them quickly 
into the frozen cream; turn the crank rapidly for five 
minutes, then remove the dasher and pack as directed. 


Banana 8 bananas. 
he 1 quart of cream. 
Ice Cream. ¥% pound of sugar. 


Pare and mash the bananas. Put one pint of the cream on 
to boil in a farina boiler. When hot, add the sugar, stir 
until dissolved, and stand aside tocool. Beat and stir the 
bananas to a smooth paste, add them to the cream and 
sugar; then add the remaining pint of cream, and turn into 
the freezer and freeze. 


° 1 quart of cream. 
Mandarin 4 poasd of ones - 
uice of twelve mandarins. 
Ice Cream. Rind of two mandarins. 


Put one-half the cream on to boil in a farina boiler, add the 
sugar and stir until dissolved. Take from the fire; when 
cool, add the juice and rind of the mandarins, and the 
remaining half of the cream. Freeze and finish the same 
as in preceding recipes. 
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1 quart of cream. 


Lemon 9 ounces of sugar. 


Juice of two lemons. 


Ice Cream. a Juice of one orange. 


The grated rind of three lemons. 


Mix the sugar, juice and rind of the lemons, and orange 
juice together, and stand in a cool place one hour. Scald 
the cream in a farina boiler and stand aside to cooi. When 
cold, partly freeze, then add the lemon juice and sugar, 
which should be thoroughly dissolved. Turn the crank 
rapidly for a few minutes, and finish the same as preceding 
recipes. 


N ectarine 1 quart of cream. 
Re ¥% pound of sugar. 
Ice Cream. 1 quart of mellow nectarines. 


Make precisely the same as apricot, using mellow nectarines 
in place of the apricots. 


1 quart of cream. 
Or ange he 4 pees of sugar. 
uice of six oranges. 
Ice Cream. Rind of one orange. 


Put one-half the cream on to boil in a farina boiler, add the 
sugar, and stir until dissolved. Take from the fire; when 
cool, add the juice and rind of the oranges, and the remain- 
ing half of the cream. Turn into the freezer, and freeze. 
Finish the same as preceding recipes. 


1 quart of cream. 
p each be 7 pound 2 wae 2 
quart of mellow peaches, or 
Ice Cream. one pint can. 


Make the same as apricot, using large, mellow peaches in 
place of apricots. 


——— = 
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1 quart of cream. 


Pinea le 1 pound of sugar. 
PP Juice of one lemon. 
Ice Cream. 1 large, ripe pineapple, or one 
pint can. 


Put one pint of cream in a farina boiler with half the 
sugar, stir until the sugar is dissolved, take from the fire, 
and stand aside to cool. Pare the pineapple, take out the 
eyes, cut open and take out the core; then grate the flesh, 
mix it with the rest of the sugar, stir until sugar is dissolved. 
Add the remaining pint of cream to the sweetened cream 
and freeze; add the lemon juice to the pineapple and stir 
into the frozen cream, beat thoroughly and finish same as 
in preceding recipes. If canned pineapple is used, add the 
lemon juice to it, and simply stir the whole into the cream 
when cold, and freeze again. 


1 quart of cream. 


Raspberry ye pound of sugar. 
quart of raspberries. 
Ice Cream. Juice of one lemon. 


Put half the sugar and cream on to boil in a farina boiler, 
and when sugar is dissolved stand aside to cool; add the 
remaining half of the sugar and the lemon juice to the 
berries, stand aside one hour, then strain through a fine 
muslin. Add the remaining half of the cream to the 
sweetened cream, and freeze ; when frozen, stir in the fruit 
juice, beat thoroughly, and finish as in preceding recipes. 
When canned fruit is used, less sugar is required. 


1 quart of cream. 
Strawberry he 1 pound of sugar. 
Ice Cream. 1% quarts of strawberries. 


Make the same as Raspberry, omitting the lemon juice, and 
using one and a half quarts of berries. 
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NUT CREAMS. 


1 quart of cream. 

Burnt Almond Ye z B ser 3 ot sneed Muibsds: 
Ice Cream. t alespecabulol.vaniiia 

4 tablespoonfuls of sherry. 
Blanch and roast the almonds, then pound them in a mortar 
to a smooth paste. Put one-half the cream and the sugar 
on to boil, stir until the sugar is dissolved, then add the 
remaining pint of cream and the almonds; stand away to 
cool; when cold, add the caramel, vanilla and sherry. 
Freeze and pack as directed. 


F ilb t 1 quart of cream. 
a MM Zeencaseraaaiie 
ounces of shelled filberts. 
Ice Cream. 1 tablespoonful of vanilla. 


Make precisely the same as Almond Ice Cream, without 
roasting the nuts. 


1 quart of cream, 
Hazelnut be % pound "i ci one es 
4 ounces of shelled hazelnuts. 
Ice Cream. 1 tablespoonful of vanilla, 


Make precisely the same as Almond Ice Cream. 


1 quart of cream. 
% pound of sugar. 


° ° 1 quart of spinach. 
Pp istachio be , esapoontat extract 9 simone. 
eaping tablespoonful of va- 
Ice Cream. nilla sugar or a teaspoonful 


of the extract. 

% pound of shelled pistachio nuts 
Wash the spinach, throw it into a kettle of boiling water, 
boil rapidly three minutes and drain in a colander, pound 
until reduced to a pulp, and squeeze the juice out through a 
fine muslin. Blanch and pound the nuts. Finish the 
same as Burnt Almond Ice Cream, adding sufficient spin- 
ach juice to color it a light green. 
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| 1 quart of cream. 
Cocoanut Me penen of puens. 
tablespoonful of vanilla. 
Ice Cream. 1 cocoanut, grated. 


Put one-half the cream on to boil in a farina boiler, add the 
sugar and stir until dissolved. Take from the fire; and, 
when cool, add the remaining half of the cream, the vanilla, 
and the cocoanut. Freeze and pack as directed. 


1 quart of cream 


% pound of sugar. 
Walnut tie : ounces ' — walnuts. 
teaspoonful of caramel. 
Ice Cream. 1 tablespoonful of vanilla. 


4 tablespoonfuls of sherry. 


Make precisely the same as Burnt Almond. 


a 


MISCELLANEOUS CREAMS. 


Brown Bread 3 slices of Boston brown bread. 
he 


1 quart of cream. 


Ice Cream. % pound of sugar. 


Toast and dry the bread in the oven, then pound and sift i 
through a fine sieve. Follow the directions given in Bisque 
Ice Cream for making and freezing. 


1 quart of cream. 
4 ounces of sweet chocolate or 2 
ounces of Baker’s chocolate. 


Chocolate he Y% teaspoonful of powdered cin- 
Ice Cream. namon. 


1 tablespoonful of vanilla. 
% pound of sugar. 


Put one-half the cream, the chocolate, sugar and cinnamon 


on to boil, stir and beat until smooth; strain while hot, 


through a fine muslin, add the remainder of the cream and 
the vanilla, cool and freeze. 
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1 quart of cream. 
Y pound of macaroons. 


Bisque 2 lady fingers. 


¥% pound of sugar. 


be 
Ice Cream. 4 kisses. 


1 teaspoonful of vanilla. 
1 teaspoonful of caramel. 


Pound the macaroons, kisses, and lady fingers (which 
should be stale) through a colander. Put one pint of cream 
on to boil in a farina boiler, add to it the sugar; stir until 
dissolved. Take from the fire, and when cold add the 
remainder of the cream, and freeze. When frozen add the 
vanilla, caramel and pounded cakes, and (if you use it) five 
tablespoonfuls of sherry; beat the whole until perfectly 
smooth. Pack as directed. 


1 quart of cream. 


Caramel Be He ote of > w 
tablespoonful of vanilla. 
Ice Cream. 1 pint of milk. 


Put four extra ounces of granulated sugar in an iron frying- 
pan, and stir over the fire until the sugar melts, turns 
brown, boils and smokes. Have ready one pint of boiling 
milk, turn the burnt sugar into this, stir over the fire one 
minute, and stand away to cool. When cold, add the sugar, 
cream and vanilla ; mix well and freeze 


: 1 quart of cream. 
Coffee be ¥% pound of pulverized sugar. 
Ice Cream - 4 grcryot # ocha or three ounces 


Have the coffee ground coarsely; put it in a farina boiler 
with one pint of the cream, and steep for ten minutes, then 
strain it through a fine muslin, pressing it hard to get out 
the strength, add the sugar, stir until it is dissolved, add 
the remaining pint of cream, and when cold freeze. 


OO 
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1 can of condensed milk. 
Hokey 1 tablespoonful of extract of vanilla. 
2 tablespoonfuls of corn starch. 


Pp okey ° 2 quarts of milk. 


Put the milk in a double boiler over the fire. Moisten the 
corn starch with a little cold milk, add it to the hot milk, 
cook two minutes, add the condensed milk, and stand aside 
to cool. When cold add the vanilla, and freeze as directed 
for ice cream. 


lcan of condensed milk. 
Hokey : er th om of — of vanilla. 
tablespoonfuls of corn starch. 
Pokey, ye 2 quarts of milk. 


. Heaping tablespoonful of gelatine 
In Small Bricks. to each quart of mixture. 


Use the same materials as given in above recipe for H okey 
Pokey, with the addition of one heaping tablespoonful of 
gelatine to each quart of mixture you intend to freeze. Dis- 
solve the gelatine in water, and add to the mixture, when 
you add the vanilla, and freeze as usual. After freezing, 
pack the cream in a mould the shape of a brick, according 
to directions for moulding on page 8, and pack the mould 
in ice and salt to get the cream perfectly hard. 

Have a tin can to put the little bricks in—you can use your 
freezer-can—packed in ice and salt to get thoroughly cold. 
While cream is hardening in the mould, get a number of 
pieces of strong tissue paper ready, in which to wrap the 
small blocks of cream, and spread them out where you can 
handle them quickly. Now turn the cream from the mould, 
and with a sharp knife, slightly heated, cut into the desired 
blocks ; wrap each block quickly in the paper, and put it in 
the clean cold freezer-can you have ready to receive it. . . . 
They may be kept in this way for some time. 


Any kind of ice cream can be made up in the same way by the 
addition of the gelatine, 
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4 1 quart of cream. 
Vanilla % pound of granulated sugar. 
Ice Cream. 1 small vanilla bean. 


Put half the cream in a double boiler over the fire, add the 
sugar, split the bean into halves, scrape out the seeds care- 
fully and add to the hot cream, then throw in the bean, stir 
it around until the sugar is thoroughly dissolved. Remove 
the bean, take the cream from the fire, and when cold add 
_ the remainder of the uncooked cream, and freeze. 


Vanilla 
1 quart of cream. 


¥% pound of sugar. 
Ice Cream, ™ 2 tablespoonfuls of vanilla. 
with Extract. 


Put half the cream and the sugar on to boil in a farina 
boiler ; stir constantly for ten minutes. Take from the fire, 
and when cold add the remainder of the cream, and the 
vanilla, and freeze. 


1 can of condensed milk. 


Ice Cream from Ye : es of gooreainagg 
i t 
Condensed Milk. * “Vania 


Add sufficient boiling water to one can of condensed milk 
to make it the proper consistency. Moisten three table- 
spoonfuls of corn starch with a little cold milk, add it to the 
mixture, stir and cook for five minutes until smooth, take 
it from the fire, and when cold add vanilla extract to flavor. 
Freeze as directed, 
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1 pint of cream. 


Arrow Root 1 quart of milk. 
12 ounces of sugar. 
Ice Cream. 2 tablespoonfuls of arrow root. 


1 tablespoonful of vanilla. 


Moisten the arrow root with a little of the milk, put the 
remainder in a double boiler; when scalding hot add the 
arrow root, stir and cook ten minutes, add the sugar, take 
from the fire, add the cream and vanilla. When cold 
freeze as directed. 


1 quart of cream. 


Gelatine Lwink Of with: 


10 ounces of sugar. 


Ice Cream. ™ % box of gelatine. 


2 tablespoonfuls of vanilla extract 


Cover the gelatine with the milk and stand it in a cool 
place for thirty minutes ; now put it in a double boiler, and 
when scalding hot add the sugar, strain, add the cream and 
vanilla, and when cold freeze. 


i i 


Neapolitan Ice Creams. 


1 quart of cream. 


Caramel ¥% pound of sugar. 
6 eggs. 
Ice Cream. 3 tablespoonfuls of caramel. 


1 teaspoonful of vanilla. 


Beat the yolks of the eggs and the sugar together until very, 
very light. Whisk the whites to a stiff froth, stir them into 
the yolks and sugar. Put the cream on to heat in a farina 
boiler ; when scalded add the eggs and sugar, and stir and 
cook until the mixture begins to thicken. Take from the 
fire, strain, and when cold add the vanilla, and freeze. 
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1 quart of cream. 


% pound of F 
Chocolate > gee Seen 
1 tablespoonful of vanilla. 
Ice Cream. 1 small piece of stick cinnamon. 


4 ounces of sweet chocolate. 


Put the cream aud cinnamon on to scald in a farina boiler. 
Beat the yolks of the eggs and the sugar together until very 
light, add to this the whites of the eggs beaten to a stiff 
froth; stir this into the cream and stir and cook until it 
begins to thicken. Take from the fire, strain, add the 
grated chocolate and strain again. When cold freeze and 
pack. 


° 1 quart of am, 
Vania ye 6 os. : F ls of ll 
tablespoonfuls of vanilla. 

Ice Cream. % pound of sugar. 


Put the cream on to boil in a farina boiler. Beat the yolks 
and sugar together until light, then add the whites beaten to 
a stiff froth. Stir this into the scalded cream and stir over 
the fire until it begins to thicken. Take from the fire, 
strain, and when cold add the vanilla, and freeze. 


FRUIT CREAMS. 


All the fruit and nut creams given under the head of 
Philadelphia Creams may be made in Neapolitan Creams, 
allowing six eggs and three-quarters of a pound of sugar to 
every quart of cream. 


i rt ie i i i ee a 
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Plain Ice Creams. 


1 quart of cream. 


1 pint of milk. 
Chocolate Se +) pound bf sugar. 
Ice Cream. 2 eggs. 


5 tablespoonfuls of chocolate. 


Scald the milk and add to it the sugar and eggs beaten 
together, and the chocolate rubbed smooth in a little milk. 
Beat well; place over the fire until it thickens, stirring 
constantly. Take from the fire, and when cool add the 
cream and freeze. 


1 quart of cream. 


Chocolate Fruit ‘ 1 pint of milk. 


3%, pound of sugar. 


r 2 eggs. 
Ice Cream 5 tablespoonfuls of chocolate. 


Make precisely the same as above, adding when almost 
frozen one cup of preserved fruit cut in small pieces. 


2 quarts of milk. 


3 ; 3 tablespoonfuls of corn starch. 
Plain Vanilla ye 1% pounds of sugar. 


Ice Cream. 1 quart of cream. 


2 tablespoonfuls of vanilla. 


Scald the milk, mix the corn starch smooth with a little cold 
water, and add this and the sugar to the scalded milk. 
Cook until thick, stirring constantly. Take from the fire 
and strain. When cold add the cream and vanilla, and 
freeze. 


3 pints of cream. 


Plain Vanilla 1 quart of milk. 
Be 1 pound of sugar. 
Ice Cream No. 2. Whites of two eggs. 


1 tablespoonful of vanilla. 


Mix uncooked, stand in freezer until thoroughly chilled, 
then freeze. 
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1 ilk. 
Ice Cream we 5 ad of milk 


with Milk. 6 tablespoonfuls - corn starch. 

Scald the milk. When scalded add the corn starch mixed 
smooth in a little cold water. Cook for two minutes, take 
from the fire and add the eggs and sugar beaten together, 
and flavor as desired. When cold, freeze. Fruit may be 
added to any of these creams after directions given in pre- 
ceding recipes. Do not heat the milk for pineapple, straw- 
berry or raspberry ice creams. Ice creams may be formed 
into fanciful shapes by the use of moulds. 


xi fs 


Delmonico Ice Creams. 


1 pint of cream. 


1 pint of milk. 
Banana Be % pound of sugar. 
Ice Cream. Yolks of six eggs. 
4 bananas. 


Scald the milk. Beat yolks and sugar together until light ; 
add to the milk and cook until it thickens, stirring con- 
stantly. Add the cream and, when cool, the bananas, 
which should be mashed through a colander. Freeze and 
pack as directed. 


1 pint of milk. 
¥% pound of sugar. 


Chocolate he — - six eggs. 
int of cream. 
Ice Cream. 1 tablespootital of vanilla. 


2 ounces of chocolate. 


Make one quart of vanilla ice cream as given on next page. 
Before freezing add to it two ounces of chocolate melted 
with one ounce of powdered sugar. 


% pound of sugar. 


offee Yolks of six eggs. 
C 1 pint of boiling milk. 


Ice Cream. * 1 pint of cream. 

2 ounces ground Mocha coffee. 
Scald the milk. Beat the yolks and sugar together until 
light, then add to the scalded milk. Stir and cook for ten 
minutes, then take from the fire and add the cream. Stir 
constantly for two minutes, then add the coffee, and return 
to the stove until thoroughly heated. Stand aside for one- 
half hour. Strain and freeze. 


% pound of sugar. 


emon Rind of two lemons. 
L he Whites of four eggs. 
Ice Cream. 1 pint of milk. 


1 pint of cream. 


Mix the grated rind of the lemons well with the sugar and 
the well-beaten whites of the eggs. Stir this carefully into 
the milk, then place on the fire to scald. When nearly to 
boiling point take from the fire, add the cream, strain, and 
when cold, freeze. 


1 pint of milk. 


Vanilla ¥% pound of sugar 
Yolks of six eggs. 
Ice Cream. 1 pint of cream. 


1 tablespoonful of vanilla. 


Scald the milk. Beat yolks and sugar together until light, 
then add them to the milk. Cook until it thickens, stirring 
constantly. ‘Take from the fire, add cream, and when cool 
add vanilla and freeze. 


FRUIT CREAMS. 


All fruit creams given under the head of Philadelphia 
Creams can be made in Delmonico Creams precisely as 
Banana, as given on preceding page, with the addition of 
more or less sugar, according to the acidity of fruit used, 
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French Ice Creams. 


Yolks of six eggs. 


Almond 1 quart of cream. 
He 2 ounces of Jordan almonds. 
Ice Cream. 10 ounces of sugar. 


1 gill of noyau. 


Blanch the almonds and chop them very fine. Put two 
tablespoonfuls of granulated sugar with the chopped almonds 
in a saucepan, stir over the fire until the almonds are a 
red-brown color, take from the fire, and when cool pound 
them toa paste. Put the cream in a farina boiler. Beat 
the eggs and sugar together until light, add them to the hot 
cream, stir until the eggs thicken, take from the fire, add 
the pounded almonds, and when cool add a gill of noyau, 
and freeze the same as ordinary ice cream. 


1 quart can of apricots. 
1 pint of water. 


Apricot ee : pound “ sugar. 
quart of cream. 
Ice Cream. 3 tablespoonfuls of maraschino. 


Yolks of fourteen eggs. 


Put the sugar and water on to boil, boil five minutes, and 
skim. Beat the yolks of the eggs together until creamy, add 
to them the hot syrup, beat until the consistency of sponge- 
cake batter, add the cream and maraschino, and freeze. 
When frozen add the apricots pressed through a fine sieve, 
mix, repack, and stand aside for two hours. Serve cut into 
blocks and placed on small napkins. 


1 quart can of peaches. 


1 pint of water. 
Peach be : pound 4 sugar. 
quart of cream. 
Ice Cream. 3 tablespoonfuls of maraschino. 


Yolks of fourteen eggs. 


Is made in precisely the same manner as Apricot. 
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1% pints of cream. 


Vanilla ue Sefenille bean. 
olks of six eggs. 
Ice Cream. M% cant of sugar. 


Put the cream into a farina boiler, with the vanilla bean 
split into halves. Beat the yolks of the eggs and the sugar 
together until light, add them to the hot cream, stir until the 
eggs begin to thicken, strain through a sieve, and when cold, 
freeze. Serve in small blocks. 


English Ice Creams. 


1% pound of apricot jam. 


Apricot he —— 13 cream. 
uice of one lemon. 
Ice Cr eam. 2 tablespoonfuls noyau. 


Mix the jam and the cream together, then carefully add the 
lemon juice and noyau, strain through a fine sieve and 
freeze as directed for ordinary ice cream. 


4 slices of bread (three ounces). 
ounces of sugar. 
Browned Bread he A lady re oat 

pint of milk. 
Ice Cream. L pint of cream. 


4 tablespoonfuls of maraschino. 
Put the bread in the oven and brown to a golden color, roll 
and sift it. Dry and roll the lady fingers. Put the cream, 
the milk, the sugar in a double boiler, stir until the sugar 
is dissolved, and when cold, freeze. When frozen add the 
sifted crumbs.and maraschino, mix, repack, and stand aside 


to ripen. 





24 


° 6 ounces of preserved ginger. 
Ginger ; pevleapycatils of lemon juice. 
pint of cream. 
Ice Cream. Y% pound of sugar. 


Pound the ginger to a paste, adding gradually the lemon 
juice. Mix the sugar and cream, then add gradually to the 
ginger, press through a fine sieve, and freeze as directed. 


Lemon 2 large lemons. 
1 pint of cream. 
Ice Cream. ¥% pound of sugar. 


Grate the yellow rind of the lemons into the sugar, mix, and 
rub well together, then add the juice to the sugar, and add 
the cream, stir until the sugar is dissolved, and freeze as 
directed. 


e 1 pint of cream. 
Maraschino he # ae of suger 
tablespoonfuls of lemon juice. 
Ice Cream. 1 gill of maraschino. 


Mix the lemon juice and sugar, then stir them into the 
cream, and freeze. When frozen stir in the maraschino, 
repack, and stand away two hours to ripen. 


Y pound pistachios. 


© ° XY pound of Jordan almonds. 
Pistachio 1 teaspoonful of extract of almond. 
1 pint of cream. 
Ice Cream. Y% pound of sugar. 


Spinach coloring. 


Blanch and chop the nuts very, very fine; pound them in a 
mortar, adding gradually the almond extract. Mix the sugar 
and cream together, add the nuts and sufficient spinach 
coloring to make a pale green, and freeze. 
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1 pint of cream. 


Poor Man’s — liptet.of wailic 
Juice of one lemon. 
Ice Cream. ¥% pound of sugar. 


% nutmeg, grated. 


Add the lemon juice to the sugar, then mix them with the 
milk and cream, add the nutmeg, and freeze. 


1 pint of cream. 


Noyau | b 5 of ri ml ; 
tablespoonfuls of lemon juice. 
Ice Cream. 1 gill of noyau. 


Make precisely the same as Maraschino Ice Cream using 
one gill of noyau in place of maraschino. 


¥% pound of pineapple. 


Pineapple % pound of sugar. 
1 pint of cream. 
Ice Cream. ¥, pint of new milk. 


Juice of one lemon. 


Grate the pineapple and add to it the lemon juice and sugar ; 
stand aside one hour, add the milk and cream, and freeze 
as directed. 


1 pound of raspberry jam. 


Raspberry — = one lemon. 
int 
Ice Cream. 1 gitlat xailter: 


Mix the lemon juice with the raspberry jam, and add grad- 
ually the milk and cream, strain through a sieve, and freeze. . 


¥% pound of strawberry jam. 


Strawberry ¥% pound of strawberries. 
% pound of sugar. 
Ice Cream. 1 pint of cream. 


¥% pint of new milk. 


Mash the strawberries and add them to the strawberry jam. 
Add the sugar to the cream, stir until dissolved, add the 
milk, and freeze. When frozen stir in the strawberry 
mixture. Repack, and stand aside to ripen. 
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1 vanilla bean. 


° 1 pint of cream. 
Vanilla we 2 rat of milk, 
olks of two eggs. 
Ice Cream. 6 ounces of sugar. 


1 tablespoonful of lemon juice. 


Cut the vanilla. bean into halves, scrape out the seeds, mix 
them with the sugar, then add the cream and milk, and 
place over the fire in a double boiler. Beat the yolks of the 
eggs until creamy, add them to the scalding cream, cook a 
moment, take from the fire, and when cool, add the lemon 
juice, and freeze. 


yf 


Water Ices. 


There are two ways of preparing or making ices. One by 
boiling the sugar and water and then cooling it, the other 
by simply mixing the sugar and water without cooking. 
The former is decidedly the better method. An uncooked 
ice lacks body and melts rapidly when exposed to the air. 
Where sugar and water are boiled the time must be noted 
exactly, the scum removed and the syrup strained while hot 
through a fine cloth. The freezer must be packed precisely 
the same as for ice cream, but the water ice must not be 
stirred continually, only occasionally. You can give the 
crank a few very slow turns, then let it rest, then turn 
slowly again as before and rest again, and so continue until 
the water ice is frozen pretty hard. It must not be light or 
frothy. A much longer time is required for freezing water 
ice than ice cream. When the mass is sufficiently frozen 
take out the dasher, scrape down the sides of the can, puta 
cork in the lid, draw the water from the tub, repack it, cover 
with an old piece of carpet, and stand aside two or three 
hours to ripen, that is, to become mellow and smooth. 
Fruit jelly may be used in the place of fresh fruit, allowing 
a half pint of jelly to each quart of water sweetened to taste. 
When water ice is to be served in a form, proceed precisely 
the same as for moulding ice cream. 
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6 large tart apples. 
Apple 1 pound of sugar. 


Mi. Re 
f ter. 
Water Ice. Slemonn 31 


Put the apples, sugar and water on to boil, add the grated 
yellow rind of one lemon. Cook until the apples are reduced 
to a pulp, take from the fire, drain carefully, without 
squeezing, in cheese cloth or a flannel bag, add the juice of 
the lemons, and when cold freeze as directed for water ices. 


1 quart can of apricots. 


Apricot Lino : 

Water Ice. {quart of water. 
Make precisely the same as Apricot Sherbet, see page 32, 
omitting the beating and the meringue. 


4 large juicy lemons. 


Barberry : Soba water. 


1% pounds of sugar. 
Water Ice. % pint Barberry juice. 


Add a half-pint of Barberry juice, slightly sweetened, to the 
rule for Lemon Water Ice, before freezing. 


1 quart of sour cherries. 
Cherry 1 pound of sugar. 
Water Ice. 1 quart of water. 


Make precisely the same as Cherry Sherbet, see page 32, 
omitting the beating and meringue. 


Currant 1 pint of red currant juice. 
1 pound of sugar. 
Water Ice. 1 pint of boiling water. 


Add the sugar to the boiling water, stir until dissolved. 
When cold add the currant juice, and freeze as directed for 
water ices. 
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3 pounds of Concord grapes. 
Grape 1 quart of water. 
Water Ice. 1 pound of sugar. 


Boil the sugar and water together for five minutes. Pulp 
the grapes and add the pulps and skins to the syrup; stand 
aside to cool. When cold press through a fine sieve, being 
careful not to mash the seeds. Turn into the freezer and 
freeze. 


Ginger ye “ ounces re preserved ginger. 
t t ; 
Water Ice. quart of lemon water ice 


Pound four ounces of the ginger to a paste. Cut the 
remaining two ounces into very thin slices and stir these 
into the water ice. Repack and stand away to ripen. 


4 large juicy lemons. 


Lemon ee : quart of water. 
Water Ice. Sarreis of sugar. 


Put the sugar and water on to boil. Chip the yellow rind 
' from three lemons and the orange, add to the syrup, boil 
five minutes and stand away to cool. Squeeze the juice 
from the orange and lemons, add it to the cold syrup, strain 
it through a cloth and freeze as directed for water ice. 


Orange 12 large juicy oranges. 
1 pound of sugar. 
Water Ice. ‘1 quart of water. 


Make the same as Lemon Water Ice, chipping the rinds of 
three oranges. 
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2 large yellow pineapples. 


Pp ineapple LY pase of sugar. 
quart o ter. 
Water Ice. Juice of tino feriiGad. 


Pare the pineapples, grate them, and add the juice of the 
lemons. Boil the sugar and water together for five minutes. 
When cold add the pineapple and strain through a fine 
sieve. Turn into the freezer and freeze as directed for 


water ice. 
1 quart can of peaches. 
P each eacrane , 
4 pound of sugar. 
Water Ice. 1 quart of water. 


Make precisely the same as Apricot Water Ice, using 
peaches instead of apricots. 


1 quart of red raspberries. 


Raspberry . quart of water, 
uice of two lemons. 
Water Ice. 1 pound of sugar. 
Add the sugar and lemon juice to the berries, stir, and stand 


aside for one hour; then mash, add the water, and strain 
through a cloth; freeze as directed. 


1 quart of sour berries. 


Strawberry be : pound af sugar. 
t ter. 
Water Ice. Juiceatbes lambad: 
Add the sugar and lemon juice to the strawberries, mash 


them, and stand aside for one hour; add the water, strain 
through a cloth; and freeze as directed. 


Wine 12 large juicy oranges. 
1 pound of sugar. 


Water Ice. ¥ 1 quart of water. 


Make an orange water ice and freeze it very hard, then stir 
in a half pint of sherry or Madeira. 
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Pomegranate be 1 dozen ripe pomegranates. 


1 pint of water. 


Water Ice. 1 pound of sugar. 


Cut the pomegranates into halves, remove the seeds care- 
fully from the inside bitter skin, then press them in a sieve, 
without breaking the seeds. Add the sugar to the juice and 
stir until dissolved, then add the water, strain, and freeze 
as directed. 


Quince 3 large ripe quinces. 
1 quart of water. 
Water Ice. ¥% pound of sugar. 


Pare the quinces and cut them into thin slices, add them 
with the sugar to the water, cover the saucepan, cook for 
fifteen minutes, strain, and freeze as directed. 


4 large juicy lemons. 
Roman Punch de , quart of water. 
orange. 


Plain. 1% pounds of sugar. 


Freeze the lemon water ice very hard, then add one gill of 
rum, two tablespoonfuls of sherry, and two tablespoonfuls of 
brandy. Serve in glasses. 


4 large juicy lemons. 


Roman : quart of water. 
orange. 
Pp unch. 1% pounds of sugar. 


Freeze the lemon water ice until it is very, very hard. Beat 
the whites of three eggs until frothy, add four tablespoonfuls 
of powdered sugar and beat until stiff and firm. Stir this 
into the water ice, with two tablespoonfuls of rum, a gill of 
champagne, and two tablespoonfuls of maraschino. Repack, 
using an extra quantity of salt. 
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1 pound of mixed Frenchcandied 


. - fruits. 
Italian be ‘ uart of water: 
° ¥ 4 pounds of sugar 
Tutti Frutti. 3 lemons. 
4 oranges. 


1 gill of sherry. 


Chop the fruit very fine and soak it one hour in the sherry. 
Put the sugar and water and the chipped yellow rinds of two 
lemons and one orange on to boil for five minutes. When 
cold add the juice of the lemons and oranges, strain, and 
freeze very hard; then stir in the fruit, stand aside for 
thirty minutes, and it is ready to serve. 


xi Of 


Sherbets. 


Sherbets are made precisely the same as ordinary water ices, 
with the exception, they are stirred constantly while freezing, 
and a one-egg meringue (as described in recipe for Apple 
Sherbet) added when the dasher is removed, which simply 
makes a rather light and creamy mixture. They should be 
served in small tumblers or lemonade glasses. 


1 pound of sugar. 


Apple Juice of two lemons. 
Sherbet. i quart of water. 

Put the sugar and water and the rind of one lemon, chipped, 
on to boil. Pare, core and quarter the apples, add them to 
the syrup and cook until tender; then press through a fine 
sieve, add the juice of the lemons, and when cold freeze the 
same as icecream. Beat the white of one egg until frothy, 
then add a tablespoonful of powdered sugar and beat until 
white and stiff. Remove the dasher, stir in the meringue, 
repack, and stand aside until wanted. 
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1 quart can of apricots. 


Apricot he Leen ; 
Sherbet. 1 Siart fa ele 


Boil the sugar and water together for five minutes. Press 
the apricots through a sieve, add them to the syrup, add the 
lemon juice, and when cold, freeze the same as ice cream, 
then add the meringue. Peach Sherbet is made in precisely 
the same manner. 


1 dozen red-skin bananas. 


Banana he : pound of sugar. 
oranges. 
Sherbet. 1 quart of water. 


Boil the sugar and water together for five minutes, take 
from the fire, add the juice of the oranges, and when cold 
add the bananas, mashed fine. Freeze as directed. When 
frozen, add the meringue. 


Cherry 1 quart of sour cherries. © 
1 pound of sugar. 
Sherbet. 1 quart of water. 


Boil the sugar and water together for fifteen minutes. 
Stone the cherries, add them to the syrup, and stand aside 
until perfectly cold. Press through a very fine sieve, freeze, 
and add the meringue as directed. 


Ginger $ lage juicy lemons. 
uart of water. 
Sherbet. iv 


pounds of sugar. 
Make a Lemon Sherbet (see next page), and when it is 
frozen add a tablespoonful of Jamaica ginger and two table- 
spoonfuls of syrup from the preserved Canton ginger, add 
the meringue, and stand away to ripen. 
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Lemon 4 large juicy lemons. 
1 quart of water. 
Sherbet. 1% pounds of sugar. 


Put the sugar and water on to boil, chip the yellow rind 
from three of the lemons, add to the syrup, boil five min- 
utes, and stand aside to cool. When cold add the juice of 
the lemon and strain through a cloth. Freeze and add the 
meringue. 


1 pint of orange juice. 
Orange 2 tablespoonfuls of gelatine. 


Sueredes <> peeedg me 
Cover the gelatine with a little cold water and soak a half- 
hour. Boil the sugar and water together for five minutes, 
add the gelatine and stand away to cool. When cold add 
the orange juice and strain through a fine sieve. Freeze 
and add the meringue. 


1 quart of raspberries. 


Raspberry ye 4 Pint of currant juice. 
and Currant. a cine af aiktad 


Boil the sugar and water for five minutes. When cold add 
the currant juice and the raspberries, mashed, strain through 
a cloth, pressing hard to extract the juice. Freeze and add 


the meringue. 


2 large pineapples or 1 quart can. 


Pineapple hig 1% pounds of sugar. 
Juice of two lemons. 
Sherbet. 1 quart of water. 


Pare the pineapples, cut them and remove the cores, or the 
pineapple may be grated around them. Boil the sugar and 
water together for five minutes, take it from the fire, add 
the grated pineapples and the juice of the lemons. Strain 
through a cloth, pressing hard to get all the juice. Freeze 
and add the meringue. 
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Pomona 1 pint of orange juice. 
1 quart of new cider. 
Sherbet. 1 pound of sugar. 


Mix the cider and orange juice together, then stir in the 
sugar until it is thoroughly dissolved ; strain, and freeze as” 
directed. The sherbet being made entirely without water is 
heavy in body, and is delicious. ey bizr 
A suitable combination of all kinds of fruit juices may be 
made in the same way. For instance, pineapple and 
orange, orange and lemon, orange and strawberry, rasp- 
berry and currant, grape and cherry, and cherry and plum. 


1 quart of red strawberries. 


Strawberry , pound af sugar. 
uart of water. 
Sherbet. J alke of two lemons. 
Boil the sugar and water together for five minutes. Add 
the lemon juice to the strawberries and mash them. When 


the syrup is cold pour it over the berries and strain. Freeze 
and add the meringue. 


i Of 


Frozen Fruits. 


Frozen fruits are mixed and frozen the same as water ice, 
mashing and cutting the fruits but not straining. All fruits 
must be mashed or cut into fine pieces, as the fruit juice 
chills more quickly than the surrounding liquid. A whole 
strawberry will, for instance, in ten minutes freeze as hard 
as a bullet, while the surrounding liquid will be quite soft. 
If canned fruits are used, only half the quantity of sugar 
given in the recipes for fresh fruits will be required. 
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1 quart can of apricots. 
Frozen 2 tablespoonfuls of gelatine. 
2 cups of sugar. 


; ye 
Apricots. 1 pint of cream. 


Drain the apricots, cut them into pieces with a silver spoon, 
measure the syrup and add sufficient water to make one 
and a half pints; add the sugar. Cover the gelatine with a 
little cold water and soak a half-hour. Boil the sugar, 
syrup and water together for five minutes, skim carefully, 
add the gelatine, stir until dissolved, add the apricots, and 
stand aside to cool. When cold, freeze, stirring slowly. 
When frozen, remove the dasher and add the cream, 
whipped. Repack, cover, and stand aside for two hours. 


1 dozen of red-skinned bananas. 


1 pound of sugar. 
Frozen Se 1 pint of water. 
Bananas. Juice of two oranges. 


1 pint of cream. 


Peel the bananas, cut them in slices with a silver knife, then 
mash them fine. Boil the water and sugar together for five 
minutes, strain, and when cool add the orange juice and 
bananas. Freeze, turning slowly. When frozen, remove 
the dasher and stir in carefully the cream, whipped. Repack 
and put away to ripen. 


2 pounds of peaches. 


Froze n | . senext - sg 
peach kernels. 
Pp eaches. 1% pounds of sugar. 


Pare the peaches and take out the stones. Pound the kernels 
to a paste, add them with the sugar to the water, boil five 
minutes, strain and cool. When cold add the peaches, 
mashed, and freeze, turning the crank slowly. Repack, 
and stand aside to ripen. . 
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Frozen 2 quarts pie or morello cherries. 
2 pounds of sugar. 


Cherries. * 1 quart of water. 


Stone the cherries, mix them with sugar and stand aside 
one hour, add the water, stir until the sugar is thoroughly 
dissolved, turn into the freezer, and turn rapidly until frozen. 


Frozen 2 large pineapples. 
= ie 2 pounds of sugar. 
Pineapples. 1 quart of.water. 


Pare the pineapples, cut out the eyes, and grate the flesh, 
rejecting the core, add the sugar and water, stir until the 
sugar is dissolved. Freeze the same as Frozen Peaches. 


1 quart of raspberries. 
Frozen he Ara of sugar. 
e uice of two lemons. 
Raspberries. 1 quart of water. 


Add the sugar and lemon juice to the berries, mash them, 
and stand aside one hour; then add the water, stir until 
the sugar is dissolved, turn into the freezer, and freeze, 
turning the crank slowly. 


1 quart of strawberries. 
Frozen Yd eee - -— lemons. - 
‘ pound of sugar. 
Strawberries. 1 quart of water. 


Add the sugar and lemon juice to the berries, stand aside 
one hour. Mash the berries, add the water, stir until the 
sugar is thoroughly dissolved, and freeze Slowly. 
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Frozen Beverages. 


4 ounces of sweet chocolate. 
Iced Scant half cup of sugar. 
% pint of water. 


Chocolate. ¥ lquart of cream. _ 
1 teaspoonful of vanilla. 
Put the chocolate, water and sugar in a saucepan to melt, 
stir until perfectly smooth. Put the cream in a farina boiler, 
and when hot add it gradually to the chocolate mixture, beat 
until thoroughly mixed, and when cold, strain, add the 
vanilla, and freeze. 


12 ounces of sugar. 
Iced 1 pint of water, 


1 pint of black coffee. 
Coffee. 1 quart of cream. 


Boil the sugar and water together for five minutes, then add 
the coffee, then the cream and when cold freeze. Serve in 
glasses. — 


Iced 1 pound of sugar. 
1 quart of water. 
Lemonade. Juice of four large lemons. 


Stir the sugar and water together, add the lemon juice, and 
freeze to the consistency of soft snow. Serve in lemonade 
glasses. 


a S$ . 
Iced Ras Pp he 1 aaet water. 
berry Vinegar. Raspberry vinegar. 


Mix the sugar, raspberry vinegar and water together ac- 
cording to taste, making it a little over-sweet. Freeze same 
as Iced Lemonade 
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Iced Tea. ¥e 


For this use a mixture of black and green tea. Make the 
infusion rather strong, and a little over-sweet. When 
cold, freeze the same as Iced Lemonade. 


Coffee we t comnaet pac 

Frappe. ‘yitite of one tek 
Put the water into a tea kettle and bring it quickly to boil- 
ing point. Put the coffee, finely ground, in a farina boiler, 
pour the water over it at the first boil, stir occasionally for 
five minutes, then strain through a fine muslin, add the 
sugar, stir until dissolved, and when cold add the white of 
an egg unbeaten, and freeze to the consistency of wet snow. 
Serve in punch glasses. Tea Frappe, in fact all kinds, may 
be made after the same fashion. 


a 


Granites. 


Granites are made the same as water ices, from fruit juice, 
sugar and water, with the exception that small fruits are 
added whole, the larger fruits in pieces, to the preparation 
after it is frozen. They must be frozen with as little stirring 
as possible. 


1 quart of red raspberries. 
Raspberry ye 1 quart of water. 
G ° Juice of two lemons. 
ranite. 1 pound of sugar. 


Make Raspberry Water Ice, and when frozen, stir in one 
quart of raspberries. Serve in glasses 
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6 oranges. 
Orange : pint 3 orange juice. 
° pound of sugar. 
Granite. 1 quart of water. 


Boil the sugar and water together for five minutes. Peel 
the six oranges, remove every particle of the white skin, 
separate the carpels, carefully remove the seeds. Throw 
these into the hot syrup, and stand aside for an hour, then 
carefully drain the syrup into another vessel, add the pint of 
orange juice, mix, strain, and freeze the same as Orange 
Water Ice. When frozen rather stiff, add the pieces of 
oranges, and serve in glasses. 


1 pint of orange juice. 


Strawberry 1 pint of strawberry juice. 
- 1 quart of whole strawberries. 
Granite. 1% pounds of sugar. 


1 quart of water. 


Boil the sugar and water together for five minutes. Drop 
the whole strawberries into this syrup, lift them carefully 
with a skimmer, and place them on a platter to cool, then 
add to the syrup the strawberry and orange juice. Strain 
and freeze the same as Orange Water Ice. When frozen, 
stir in the strawberries and serve in glasses. 
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Frozen Puddings and Desserts. 


1 quart of good cream. 


Montrose Yolks of six eggs. 
“ lcup of granulated sugar. 
Pudding. 1 tablespoonful of vanilla. 


1 pint of strawberry water ice. 


Put one pint of cream on to boil in a farina boiler. Beat 
the yolks and sugar together until light, stir them into the 
boiling cream, and cook and stir until it thickens (about one 
minute). Take from the fire, add the remaining pint of 
cream and the vanilla, let stand until cool, and then freeze. 
When frozen, pack into a round mould or bomb, leaving a 
wellin the centre. Fill this well with the strawberry water 
ice, cover it with some of the pudding you have taken out. 
Pack in salt and ice, and let stand until wanted (not less 
than two hours). Serve with the following sauce poured 


around it. 
1 heaping tablespoonful gelatine. 
The tae tana 1 pint of cream. 
Yolks of three eggs. 
Sauce. Y% cup of pulverized sugar. 


1 teaspoonful of vanilla. 


Cover the gelatine with a little cold water, and soak a half- 
hour. Put the cream on to boil in a farina boiler. Beat 
the yolks and sugar together until light, add to the boiling 
cream, stir until it thickens (about one minute), add the 
gelatine, stir until it dissolves ; take from the fire, add the 
vanilla, and (if you use it) two tablespoonfuls of brandy 
and four of sherry. Stand it away in a cold place until 
wanted. 


If you do not have a mould, pack it in the freezer. 
This quantity will serve twelve persons. 
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Orange 1 quart of cream. 
1 pint of orange juice. 
Souffle, he Yolks of six eggs. 
1 pound of sugar. 
Frozen. ¥, box of gelatine. 


Cover the gelatine with a half-cup of cold water, and soak 


one hour, then add a half-cup of boiling water to dissolve. 
Mix the orange juice and sugar together. Whip the cream. 
Beat the yolks until light, add them to the orange juice and 
sugar, then add the gelatine, strained, and freeze. When 
frozen, remove dasher, stir in the whipped cream, and stand 
aside two hours to ripen. 


1 pint of strawberry juice. 


Strawberry % nena at sigan. 
t 2 
Souffle, e Yu top of told watee 


Yolks of six eggs. 
1 quart of cream. 


Frozen. 
Mix the strawberry juice and sugar together until they form 
a syrup. Cover the gelatine with cold water, and soak a 
half hour, then add a half-pint of boiling water, and stir 
until dissolved. Beat the yolks of the eggs to a cream, then 
beat them into the syrup, add the gelatine, strained, turn 
into the freezer, freeze, turning the crank constantly. When 
frozen, stir in hastily and lightly the cream whipped to a stiff 
froth. Repack the freezer and stand it aside for two hours. 


1 quart of milk. 
20 large raisins. 


Frozen Plum Yolks of four eggs. 
% pound of sugar. 
Pudding. 2 ounces of citron. 


2 dozen almonds. 
1 tablespoonful of vanilla. 


Put the milk and raisins in a farina boiler and cook twenty 
minutes. Beat the yolks and sugar together, add them to 
the hot milk, cook one minute, and strain. When cold, add 
the citron, chopped fine, and the almonds blanched and 
grated, the vanilla, and (if you have it) an ounce of pre- 
served ginger cut into small pieces. Freeze the same as ice 
cream. 
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1 quart of milk, 


‘ 4 eggs. 
Frozen Scum of hiedt (half pound). 


Cry 
Custard. 1 tablespoonful of vanilla. 


2 tablespoonfuls of corn starch. 


Put the milk over the fire in a farina boiler. Moisten the 
corn starch with a little cold milk, add it to the hot milk, : 
and stir it until it begins to slightly thicken. Beat the eggs 
and sugar together until light, add them to the hot milk, 
cook one minute, take from the fire, add vanilla, and when 
cold, freeze same as ice cream. 


| 4 eggs. 
Frozen Coffee % pint of cream. 
¥% pound of sugar. 
Custard. 1 pint of milk. 


¥% pint strong coffee. 


Put the milk in a double boiler to scald. Beat the eggs and 
sugar together until very light, add them to the hot milk, 
cook an instant, take from the fire, add the cream and 
coffee. When cold, freeze. 


Frozen 4 eggs. 


1 pint of cream. 


Chocolate % 1 pint of milk. . 


% pound of sugar. 


Custard. 2 ounces of chocolate. 


Put the milk over the fire in a farina boiler ; add the choco- 
late, grated. Beat the eggs and sugar together until light, 
add them to the hot milk, cook one minute, take from the 
fire, add the cream, and a teaspoonful of vanilla. When 
cold, freeze as directed, 


St uffe d : ert oh iapey water ice. 

Mousse. Ge pan gh powsered uae 
Whip the cream to a stiff froth, drain it, sprinkle over it the 
sugar and vanilla sugar; mix carefully. Pack a two-quart 
melon mould in salt and ice, line it with the strawberry 
water ice, reserving enough to cover bottom of the mould. 
Turn the whipped cream in the centre, cover the water ice 
over the bottom, put on the lid, bind it with a strip of but- 
tered muslin, cover it with salt and ice, and stand aside for 
three or four hours. 
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1 pint of large chestnuts. 
1 pint of cream. 


1 pint of water. 
Nesselrode Yolks of six eggs 
- pound of sugar. 
Pudding. ¥% pint of grated pineapple. 
1 pound of mixed French can- 
died fruit. 


Boil the chestnuts until tender, remove the shells and the 
brown skins; press the pulp through a colander. Boil the 
sugar and water together for five minutes. Beat the yolks 
of the eggs together until light, add them to the boiling syrup, 
take from the fire, and beat continuously until thick and 
cool. When cool, add the candied fruit chopped very fine, 
a tablespoonful of vanilla, the pineapple, and the chestnuts. 
Turn into the freezer, and freeze. When frozen, remove 
the dasher, and stir in the cream whipped to a stiff froth. 


¥% cup of rice. 


Iced Rice I pint of milk. 
e t : 
Pudding, ™ }amteicen 


: Yolks of six eggs. 
With a Compote of Oranges. 1 tablespoonful of vanilla. 


Rub the rice well in a clean towel, put it on to boil in one 
pint of cold water, boil a half-hour; drain, cover with the 
milk, and boil a half-hour longer. While this is boiling, 
whip the cream. After you have whipped all you can, add 
the remainder, and what has drained from the other, to the 
rice and milk. Stand the whipped cream in a cold place 
until wanted. Now press the rice through a wire sieve, and 
return it to the farina boiler, in which it was boiled. Beat 
the yolks and sugar together until light, then pour over the 
boiled rice, stir well, return again to the fire, and cook two 
minutes, or until it begins to thicken. Take from the fire, 
add the vanilla, and turn out tocool. When cool, put into 
the freezer and freeze. When frozen, stir in the whipped 
cream, remove the dasher and smooth down the pudding, 
repack and stand aside for two hours. (See next page for 
the compote.) 
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1 dozen sweet oranges. 
Compote of st of sugar. ree 
uice of quarter of a lemon. 
Oranges. 1 gill of water. 


Put the sugar and water on to boil; boil five minutes, skim, 
and add the lemon juice. Peel the oranges, cut them in halves 
crosswise, cut out the cores with a sharp knife; put a few 
pieces at a time in the hot syrup, and lay them out singly on 
a flat dish; pour over them the pe pease syrup and stand 
on the ice to cool. k 

To dish the pudding, lift the can = the tub ind cateiclty 
wipe off the salt. Then wipe the bottom with a towel dipped 
in boiling water, put a dish over the top of it, turn it upside 
down and remove the can; if it should stick, wipe again 
with the hot towel. Heap the oranges on top and arrange 
them around the base of the pudding, pour the apemy over 
them and serve. 


1 pound of sugar. 

1 quart of water. 

3 bananas. 

Juice of two oranges. 


Macedoine of he 1 lemon, 
° 1 small pineapple. 
Fruit. 12 large strawberries. 
1 gill of strawberry jelly. 


2 tablespoonfuls of gelatine. 
1 gill of sherry (if you use wine). 


Cover the gelatine with a very little cold water, and soak a 
half-hour. Boil the sugar and water together for ten min- 
utes, add the gelatine, and strain; add the orange and 
lemon juice, the bananas cut into small pieces, the pineapple 
picked into small pieces, the strawberries cut into halves, 
and the jelly cut into blocks. When the mixture is cold, 
freeze, turning the crank very slowly. When the mixture 
is frozen about the consistency of moist snow, add the sherry, 
remove the dasher, and stand aside for thirty minutes. 
This must not be frozen too hard. 


— ee 
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12 ounces of sugar. 


Rind of one lemon. 
Chesterfield he 4 grt of pact hey damsons 
pints of cream, 
Cream. Yolks of three eggs. 


2 inches of stick cinnamon. 


Put the cream over the fire in a farina boiler, with the 
cinnamon and the rind of the lemon chipped. Beat the 
sugar and yolks together, add them to the hot cream, cook 
one minute, strain, and when cold, freeze. When frozen, 
remove the dasher, and stir in an extra pint of cream, 
whipped. Stand aside for two hours. Serve with the pre- 
served daimsons over and around it. 


Puree of 1 quart can of apricots. 


¥% pound of sugar. 


Apricots, hie Yolks of six eggs. 


1 pint of cream. 
Frozen. 3 tablespoonfuls of Maraschino. 


Beat the apricots until thoroughly mashed and smooth. 
Beat the yolks of eggs and sugar together until light, then 
add them with the cream to the apricots, turn the whole into 
a farina boiler, and stir over the fire until the eggs begin to 
thicken. Strain through a fine sieve, and whip until cold 
and the consistency of sponge-cake batter, add the Maras- 
chino, and freeze. Delicious. 

Puree of Peaches made the same. 


¥% pound of Jordan almonds. 
Plombiere. Wy: taatietaiena Uae 

¥% pound of sugar. 
Blanch and pound the almonds to a paste. Scald the cream 
in a farina boiler, add the almonds, then the yolks and sugar 
beaten to a cream, and stir over the fire until they begin to 
thicken, take from the fire, and beat continuously for three 
minutes. Strain through a fine sieve and freeze. When 
frozen, remove the dasher, make a small well in the centre, 
fill it with apricot jam, cover and stand aside for two hours. 
When ready to serve, dip the can quickly into warm water 
and turn the plombiere on a dish. 
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1 quart of cream. 


Apricot he ‘aims of i eggs. 
° cups of sugar. 
Pudding. 12 good-sized apricots. 


Put one pint of the cream over the fire, in a farina boiler. Beat 
together the yolks of the eggs and the sugar, stir them into 
the hot cream, cook one minute, take from the fire, and add 
the remaining pint of cream. When cold, freeze. When 
frozen, stir in the apricots, which should be pared and cut 
into small pieces. Turn the crank one or two moments 
longer, and pack as directed. Peach pudding may be made 
in precisely the same manner. 


Queen 
Pudding. 


Line a lemon mould about two inches thick with vanilla ice 
cream, or it may be lined with strawberry or pomegranate 
water ice. Have ready a pint of frozen peaches, fill these 
into the centre, cover over with vanilla ice cream, put on 
the lid, bind the edges with a strip of buttered cloth, 
pack and stand aside for two hours. When ready to serve 
wipe the outside of the mould with a warm towel, and turn 
the pudding out carefully in the center of a large dish. Dust 
it with grated macaroons and serve immediately, or marrons 
glaces may be put here and there over the top. : 
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““Gem” Freezer Clamps. 


A 
@ 





A simple, handy and cheap attachment for holding the freezer 
firm during the time of operating. Does not interfere with the work. 
The two screw-eyes are screwed into the bench, box or whatever the 
freezer is usually placed upon (one on each side of the freezer) and 
the wire rods hooked into them. Theclamps are then hooked over 
the edge of the tub, as shown in cut, and by screwing down the 
ae go the clamps are drawn tight and the freezer held firmly 
in place. 

Those. who prefer to stand the freezer in the kitchen-sink or ina 
dishpan while using it, can have an inch board cut to fit across the 
sink or in bottom of the pan and clamp the freezer to it. 

The use of these clamps takes away the greater part of the labor 
in making ice cream. They are made of wire and malleable iron and 
tinned all over to prevent rusting. 


Holds Lightning, 


Size. Holds Gem, Blizzard 
Freezers with Pails Freezers. 

No. 1. 9% to11% inches high. 2 and 3 qt. 

Nara, ..11% °. 13% * : ching ‘ 

Nong. 134174 “ “ gal ae 

No.4. 17% “19 re * 12 and 14 at. (except 


Lightning 14 qt.) 
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Crown Ice Chipper. 
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A simple, effective and cheap tool for chipping ice for use in 
ice cream freezers. It takes the place of the old-time bag and 
hatchet. It-quickly reduces the ice to uniformly small pieces, about 
the size of peanuts. 

With ice chipped in such pieces, it is possible to freeze ice cream 
more rapidly and smoothly, because it packs more solidly around 
can and excludes the air. 

It can be successfully and satisfactorily used in chipping up a 
handful or atubful, and saves ‘all waste of ice, A twenty-pound 
block of ice can be entirely reduced to small pieces with this chipper 
inside of five minutes. 

It can be used to great advantage at soda fountains, hotels, res- 
taurants and barrooms. 

The Crown Ice Chipper is made strong and substantial. The han- 
dle is wood, blade of polished steel, and the iron guard galvanized. 
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“Lightning ”’ 
Ice Chipper 


An improvement on our 
‘‘Crown’’ to do more rapid 
and effectual work. 

The teeth are made of 
hardened and tempered steel 
pins, having the ends beveled 
for cutting. The guard or 
guide is open to per- 
mit the chipped ice to 
escape freely. 

Made in two styles, 
No. 1 for family use, 
No. 2, with handle, 
48 in. long, for Con- 
fectioners, Hotels, 
Restaurants, etc., 
where considerable 
quantities of chipped 
ice are used. 
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Gem Ice Shave. 





Is asimple and handy tool for shaving and collecting ice from 
blocks, without removing the latter from the refrigerator or ice 
chest. It is constructed like an ordinary plane, made of galvanized 
cast iron, with a knife adjustable to shave fine or coarse. In front of 
the knife is a receptacle about the size of a tumbler closed by a lid, 
in which the shaved ice collects. When filled, the lid is raised and 
contents emptied, as shown in cut. 

Shaved ice is desirable for a great variety of purposes, such as 

For cooling Cantaloupes, Melons and other fruits. 

For use in Sickrooms—dissolving quickly in the mouth. 

Making Ice Poultices; being fine, it perfectly fits the parts to 
which applied. ; 

For Cooling Oysters on half-shell. 

For Cooling water, Wines or other liquids. 

For making Lemonade or iced drinks of any kind. 

For use at Soda Fountains, Barrooms and Restaurants. 
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Crown Fluting Machine. 
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Has been for many years past the leading machine of 
its kind in the market. It is pre-eminently the best fluting 
machine made. 


The spring is so placed that the separating of the rolls 
for the putting in the work does not compress or affect it in 
the least, thus not only saving the spring unnecessary strain, 
but easing the operation. The lower roll projects over the 
base-plate free of all obstructions, thereby giving the ma- 
chine a greater latitude for different kinds of work, which a 
post supporting the end of the roll would interfere with. ; 


The machines are finished in a superior manner, with 
swivel clamp attachment to fasten them either to the side or 
end of atable. Each machine is put in a separate wooden 
box, with four heaters and a pair of tongs. 


Sizes (length of rolls), 434, 6 and 8in. The rolls are 
made in all styles shown in diagram on page 54, 
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American Fluting Machine. 





Has nearly all the valuable features of our Crown Fluter, 
and in addition has several important practical features not 
found in any other style of machine. The platform in front 
of lower roll is arranged to enable the operator to guide the 
material, and by a pressure of the hand on it to separate the 
rolls quickly and without trouble, in order to adjust the 
goods if fluted crooked or bias, or if the goods are being 
scorched from using heaters that are too hot. The rolls are 
somewhat smaller in diameter than the rolls in our Crown 
Fluting Machine. 


The spring is so placed that the separating of the rolls 
for the putting in the work does not compress or affect it 
‘in the least, thus not only saving the spring unnecessary 
strain, but easing the operation. 


Each machine is put in a separate wooden box, with 
four heaters and a lifter. 


Sizes (length of rolls), 5,6 and 7 in. The rolls are 
made in all styles shown in diagram on page 54, except 
No. 10. 
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THE ORIGINAL 
“Knox” Fluting Machine. 





Sizes (length of rolls), 444, 6 and 8 inches. The rolls 
are made in all styles, shown in diagram on page 54. 


Eagle Fluting Machine. 





Sizes (length of rolls), Hoge cal a inches, furnished 
with rolls of 15, 18 or 22 flutes, as shown in diagram on 
page 54. . 


54 


DIAGRAM OF ROLLS 
For Fluting Machines. 


The following diagram shows the size, as to coarse- 
ness and fineness, of the rolls used in the different machines 
made by us, and shown on the preceding pages. 


FLUTING ROLLS. 


m0 YL. 


mt [PSU UU 


0.158 LINSSU UU 
No.8 SII ILS DS 
No.22 PNNWUVUUVUV U E 


NO.26 DIU UU 
No.30 MDSSW OOOO 
No. FO DISD 
No. 50 Pavavavavavavavauauauavavauauauauauavauauavauauauauauauauauaeg 


CRIMPING ROLLS. 


wo.226 A /////V/V/VVJWVJVII 
No.120 V./.A)AWAWWA/)/IVIJIJVWI/VIVIVWVF” 


No.140 IWIAAWAAAIWIAAWWIIII)/) IV 
No0.150 WWW IV 
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Crown Hand Fluters. 





Cut of No. I, Hand Fluter. 


These are made in four styles, Nos. 1, 2, 3 and 4. 

Nos. 1, 2 and 3 have the rolls and plate finely polished 
and nickel-plated. No.4 is polished but not plated. All 
are furnished with stops at each end of the plate to prevent 
the roll running off and tearing goods. Nos. 1, 2 and 3 
have the plate hinged to the base, and it does not require to 
be lifted off and laid aside to renew heating-irons. 

The heating-irons are laid in a recess of the base, 
under the plate. Two irons are furnished with each fluter 
and a lifter to handle them. In the No. 4 the plate and 
heater are in one piece, which is heated by simply placing it 
on the stove and when hot put back on the base. 

All parts not plated or polished are neatly japanned. 


Style. Size of plate. Diam. of Roll. 
No. 1. 7x 3% in. 2% in. 
é S. “é 1% ce 
eee 2 5% x 3 in. 1% “ 


The flutes in rolls are alike in all, and are larger than 
No, 10 in fluting machines. 


56 


“Yankee” Tools 
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“Yankee” Tools. 


‘“* Yankee’’ Tools are the newest, cleverest and quickest 
selling tools of the kind so far offered to the trade. 


They have been named ‘‘ Yankee ’’ because they are 
the invention of a Maine Yankee, and because they embody 
that ingenuity and slickness in the doing of work for which 
they are intended, which has made Yankee inventions 
famous the world over. 


They are simple in construction, strong, durable, do 
not get out of order, work smoothly and quickly, wear well. 
They are accurately made of best quality of materials, hand- 
somely finished, thoroughly tested and guaranteed in every 
particular as to quality. 


““Yankee’’ Tools were first offered the trade in 1898. 
Each year since has shown a notable increase in the sales ; 





_all who have used them continue to do so with increased 
trade and new customers are constantly being added. 
When other tools, and good tools at that, are said to be as 
good as ‘‘ Yankee’’ Tools, the conclusion is inevitable that 
““Yankee’’ Tools are the standard. 


‘“ Yankee ’’ Tools were the first good tools to be offered 
at reasonable prices that permitted every up-to-date mechanic 
to buy and use tools of their quality and character. 


“Yankee ’’ Tools are of the best materials and work- 
manship in every detail, all metal parts except the bits are 
handsomely polished and nickel-plated. The quality of 
every tool is fully guaranteed. 


‘““ Yankee ’’ Tools received the highest award for tools 


of their kind at the Paris Exposition, 1900, and National 
Export Exposition, Philadelphia, 1899. 


“Yankee” Ratchet Screw 


Driver, No. 10. 
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Right and Left Hand, and Rigid. 


— 


All Ratchet Screw Drivers heretofore made 
possess one very serious drawback in practical 
‘use—that the friction in ratchet mechanism is 
so great that unless a screw is first made tight 
in wood by some other means the ratchet 
screw driver turns the screw out in its back- 
ward movement as fast as it is driven in by 
the forward movement of the driver. Most 
ratchet drivers are quite noisy in their opera- . 
tion, unhandy to change from right to left, 
made in a quite limited range of sizes and too 
high in price to make them popular. The 
‘¢ Vankee’’ Ratchet Driver overcomes all these 
faults. 

The friction in ratchet mechanism is so 
slight as to be hardly felt, the backward move- 
ment is as easy as in a good ‘‘stem-winder ’’ 
and just as noiseless. ‘The drivers are strong, 
durable, handsomely finished, and sold at 
interesting prices. 
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SIZES, 
2, 3, 4, 5, 6, 8, 10, 12 inches. 
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“Yankee” Spiral-Ratchet 
Screw Driver, No. 30. 


Right and Left Hand and Rigid. 


The advantages of this over similar tools 
are in its greater simplicity, compactness, 
strength, durability, and that it can be used as 
a rigid screw driver in any part of its length, 
as well as to push or ratchet screws in or out. 

The change from right to left hand for either 
push or ratchet is made by simply moving the 
slide to either end of the slot. The ratchet 
movement can be used in any part of the’ 
length of tool for either right or left hand. 
When slide is placed in centre of slot the rod 
is held rigidly and tool can be used as an 
ordinary screw driver, and this at any point 
in length of rod. When extended. this gives 
a very long screw driver. This feature of 
using as a ratchet or as a rigid screw driver at 
any part of its length, is not found in any 
other tool of thiskind. The friction in ratchet 
mechanism is so slight as to be hardly felt, 
the backward movement, like our ‘* Yankee”’ 
Ratchet Driver, is as easy as in a good “‘stem- 
winder,’’ and quite as noiseless. 

Three bits are included with each tool. 

The extreme length of tool with bit in 
chuck is 13% inches when closed and 19% 
inches when extended. 










a — 
’ 


MATT 
HANA sa 


We can also furnish chuck with eight drill 
points (46 to 1444) to use with this tool. Cir- 
cular of chuck will be mailed on application. 
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“Yankee” Automatic Drill, 
No. 4I. 


For Carpenters, Cabinet Makers, etc., for 
boring wood for various purposes, as setting 
screws, brads, nails, etc. Bores holes in hard 


or soft woods without splitting. Pushing 


‘handle down revolves the Drill, and a spring 


pushes handle back to its place. 


The ‘‘ Yankee’’ embodies improvements 
over those now in the market in the Magazine 
for Drills. The magazine is opened by 
loosening nut at its lower end, causing in- 
terior of handle to move upward, showing all 
the drills in plain sight and so they can be 
readily removed. This enables user to quickly 


select drill required. 


Fight drills are furnished with each tool, 
one each Ye, 564, 342, Ya, 5, %a4, 582, 464 


inch. 


The entire length of tool, inclusive of drill, 


as in illustration, is 113% inches. 
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“Yankee” 
Pocket Magazine 


Screw Driver, No. 60. 





The need and usefulness of this tool will be instantly 
recognized. There is nothing just like it or that can be 
compared with it in market to-day. It is made with four 
detachable blades of varying widths and thicknesses to suit 
different size screws. 

The blades are kept in magazine formed by handle. 

The tool is small and convenient to carry in the pocket, 
measuring when closed only 3 inches long and % inch in 
diameter and weighing only two ounces. It is made of 


steel, handsomely polished and nickel-plated. 
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SOME OTHER “YANKEE” TOOLS. 





RECIPROCATING DRILL No. 50. 


Our ‘‘ Yankee ’’ Tool Book tells all about them and 
will be sent free on application to the manufacturers. 


NORTH BROS. MFG. CO., Philadelphia, Pa. 
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The Crown 
Christmas Tree Holder. 
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The usefulness of this article is obvious to anyone who 
has tried to arrange-blocks, boxes, or other appliances for 
holding Christmas Trees. 

The Holder is made of two sizes, to hold 2-inch or 
3-inch trees or less, and is so constructed that it will firmly 
clamp and hold any sized tree that may be putinit. The 
legs are placed in the sockets and fastened by the small 
thumb-screws ; the ring-nut 1s turned downward, whereby 
the clamps are thrown outward. The tree is then set in the 
Holder and the ring-nut turned upwards until the clamps 
have a sufficiently tight hold. If desirable, the Holder can 
be fastened to the floor, etc., by means of small tacks or 
screws. Should the tree shrink and become loose in the 
Holder, a slight turn upwards of the ring-nut will tighten 
it again. 

This is the only Christmas Tree Holder made that has 
stood the test of practical use. 
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HE goods illustrated herein are, as a rule, 

sold by all leading dealers in hardware 

or house-furnishing goods. If they do not 

have them in stock, they will be glad to get 
them for you. 

If you want the best goods of their kind, 


do not allow dealers to persuade you to take 


others of similar appearance, which they say — 


are ‘‘just as good;”’ they are not. 


Insist on having goods made by the 


NORTH BROS. MFG. CO. 
Philadelphia, Pa. 
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SHEPARD’S 


“Jumbo Lightning” Ice Cream Freezer 


WITH HINGE TOP AND FAMOUS WHEEL DASHER. a 
Quadruple Motion. 


Is extra heavy and strong, requires less power, and consequently runs 
much easier than other large sized freezers. It is especially adapted to the 
needs of boarding-houses, hotels, confectioners, etc. 

The top-plate is hinged to one side of the tub so that it swings free from 
the can, leaving sufficient room to take the can from the tub when it is 
thrown back. The fly-wheel remains stationary on the opposite side of the 
tub, and does not require to be lifted off. The pinion shaft and fly-wheel 
shaft are connected by means of a simple clutch, which engages or disengages 
by raising or lowering the top-plate. 

Both the hinged top-plate and the fly-wheel are so arranged that they 
may be easily removed from the tub, if desired, and replaced without trouble. 


SIZES: 
14 qts., ‘with Fly-wheel. 20 qts., with Crank. 
4” «Pulley. / 3 ‘*  Fly-wheel. 


20 “ ** Pulley. 


For smaller sizes, see inside front cover. 


NORTH BROS. MFG. CO. 


Manufacturers of Hardware Specialties, 
Lehigh Ave., cor. American St., Philadelphia, Pa., U. S. A. 
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